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Saturday. Suppose heavy weight waa
the cause.

Tiny: How is Tiny? You looked cute
the day I stopped"Tn.

I will close by asking if-- any of the
Sisters have a recipe for peanut but-
ter cookies with flour measured in? I
they will send it to

PAPA'S BOY.
Letianon.

HE MADE HIS CHOICE

' feeding being about six in the morn-- I
ing. If baby fusses in between a lit-
tle boiled water cooled with a little su- -
gar in it will satisfy him until his
next feeding time.

I have a regular hour for bathing
baby, and put him to bed at a reg-
ular hour. Regularity means a heal-- ;
thy baby, and a good baby and that
means a great deal to a busy mother,

i Don't nick him ut) if he cries, he is

take paint out of .clothing no mattei
how hard or dry it may be. Satu-
rate the spot two or three times; then
wash out with soap suds. t

To Clean Articles Made of White
Zephyr Rub in flour of magnesia
changing often. Shake off flour,
hang in open air. for a short time.

KITTY LOU.

THINGS IT IS WELL TO KNOW.

Dear Social Corner Sisters: Her
are a few helpful suggestions:

A Self-Inkin- g Rubber Stamp which
prints the name and aelelress is 8

great convenience for a busy woman
The cost is slight, and the uses " tc
which the stamp may be put are
many. It will supply the return ad-
dress on business mail or on pack-
ages for the parcel post. Newspapers
magazines and music loaned tc
friends may be stamped before thej
leave the house, anel the imprint will
hasten their return. Many other ways
will themselves and the stamp
be often In use, once it Is on the
desk.

When Using Paraffin for covering
jellies possibly you hove been troubled
hv seeing the preserve work up a1
the sides of the glass. To prevent
this be sure to top the glass slight-
ly all around while the paraffin ia
hot: then all air spaces will be filled

DESPISE NOT THE DAY OF SMALL THINGS

EVERY WOMAN'S OPPORTUNITY
The Bulletin wants good home letters; good business letters; good help-

ful letters of any kind the mind' may suggest. They should be in hand by
Wednesday of each- - week. Write on but one side of the paper.

Address, SOCIAL CORNER EDITOR, Bulletin Office, Norwich, Conn.

to first; $1.50 to second; $1.00 to third.
month.

in and the old trouble avoided.
For Removing Peach Stains front

ta.ble linen and clothing try pure
glycerine. Apply it to the stain and
let it remain for a short time: then
wash the article in clear water.

On Putting Parasols away at the
end of the season remember that they
may be searved from "cutting" as II
is commonly called, by adopting this
simple device. Take a double sheet
from a newspaper and roll it up tc
form a cornucopia, or in the shape oj
an ice cream cone. Pin It or sew it
to keep it in place. Make as many
of these "cones'" as there are sections
of the parasol, and drop one in each
section. The silk cannot fall Into
creases or get "cut" if this care ia
taken, and our parasol will last twice
as long

Keep the Tongue of a Shoe In place
by making a. small hole in the leathei
near the top of the tongue, and, wher
lacing the shoe, inserting a lacing in
this opening just before putting it In
the last hole. This Is an excellent
plan for boys to follow. as the
tongues of their shoes invariably be-
come wrinkled or crooked.

When Washing Fine Chinaware
place two turkish towels, one cross-
ing the other, in the dishnan before
filling it with hot water. Put only a
dish or two in the pan at a timo.
Chinaware will not be likely to get
nicked if this plan is followed.

MOUNTAIN LAUREL.

THINGS THAT WILL BE LIKED.

Editor of The Social Corner: Ai
this season we like a diet whlcli
suits the season as well as the palate.
These afe things which I think some
of the Sisters will like:

Bran Muffvns Mix two cups jol
bran with one cup of entire wheat
flour and a little salt. Put a tea-
spoon of soda in a cup, add half a
cup of molasses anel stir .until It
foams up nearly to the top of the
eup. Mix with bran anel flour and
add one and one-ha- lf cups of sweet
milk. Bake in muffin pans.

Watermelon Salad: Cut ball pieces
from the heart of the melon with
an apple corcr and serve on lettuce
with a French dressing.

Peach Pie: Line a pie plate with a
rich pie crust. Peel and slice enough
peaches to fill the plate. Sprinkle
with half a cup of sugar. Chop fine
three peach kernels anel adel to the
peaches. Pour over two tablespoons
of water. Cover with a top crust
and bake in a hot oven.

: Fried Sausage With Apple Rings:
Fry sausage slowly, pricking 'with a
fork to prevent breaking; when done
put on a hot platter; hav ready
2 or 3 apples pared and cored and
cut into slices; fry in the hot sausage
fat so as not to break them. Remove
to platter and put on the outside of
the sausages.

To Tell Whether Fruit Juices Will
Jeli: Some fruits are lacking in pec-
tin, the component which is neces-
sary to make them "jell." To test
fruit-juic- e to see if it has the neces-
sary pectin in it, add a small amount
of a 15 per cent, solution of grain- - al-
cohol to an equal amount of the fruit-juic- e.

If the mix, ire remains clear,
it will not "jell," but if it becomes
murky when cooled, you may be sure
that it has the required amount: of
pecting in it.

Best wishes to all.
JANE.

WAYS OF COOKING SWEET CORN

Dear Editor and Social Corner Sis-
ters: Here are a few ways of prepar-
ing sweet corn:

Fried Corn: Cut corn from the cob
anel fry in butter, stirring often to keep
corn from sticking. When done sea-
son with salt and pepper and serve.

Baked Corn: To one pint green corn
cut from cob, add one quart milk, three
beaten eggs, one heaping tablespoon
butter and salt to taste. Sprinkle a
buttered dish with cracker crumbs,
pour in corn mixture, cover with
cracker crumbs, dot with butter, and
bake slowly one anel a half hours.

Boiled Green Corn: Freshly gathered
corn is best for boiling. It loses its
sweetness if you wait too long after
picking. Strip off husks and silks, cut
off stem ends and plunge into briskly
boiling water and cover. Do not add
any salt. Bet boil five minutes. Pile
corn on a .platter and serve at once.

Corn Chowder: Fry three slices salt
pork and two onions sliced thin, when
brown add two quarts water. When
this boils add one-ha- lf dozen potatoes,
sliceel and one eptart of corn, cut from
the cob. Bet boil 20 minutes, then add
one pint scalded milk. Season with
salt anel pepper and serve at once with
crisp crackers.

Corn Relish: Cut corn from one
dozen ears, chop fine three green pep-
pers, one small cabbage. Mix all with
two cups sugar, two tablespoons mus-
tard, salt to taste and one quart vine-
gar. Mix well and boil 2'5 minutes.
Can while hot.

If any of the sisters try these I hope
they will have good luck.

Best wishes.
LORETTA.

after a bath, clean clothing and a
shave of the matted hair and beard,
Walter Graham lay in a comfortable
bed for the first time except when in
jaj.1 since his life as a tramp began.

After weeks of suffering he grew
stronger and began to take an interest
in life. He turned white the first time
he saw Gordon, who had grown to a
handsome boy of 13 years, and when
he heard his name he told him to ask
his mother to come and see him.

Mrs. Kelley told him Mrs. Gray had
been very kind during his illness, but
she did not come to see him, although
he and Gordon became good friends.

One day she came in and he called
her "Alice" and asked her to forgive
the past and she answered quietly: "I
have forgiven, but you made your
choice five years ago.'

He worked for ilr. Kelley for months
before Gordon recognized him as his
father from a picture he found together
with his memory of the past.

Some weeks after Walter went to
the cottage. "Alice. I must go away
unless you can forgive for the hoy's
sake. I love you both and he loves
us both, and I am trying to be man,
but I can't see you and we be stran
gers.

"I will try once wiore. if you are sure
you love me more than liquor," she
answered.

Mrs. McCarthy often tells Walter
how she helped to bring him to his
senses. "You never asked me if I
knew where thev were, and you would
not have found out if you had. It
toe k you some time to learn your les-
son, but I gitess you won't forget it in
a hurry."

HOW TO MAKE SUMMER CUR- -

TAINS.

The woman who has original ideas
and is clever with the needle can I

will be the envy of all her friends
curtains which will cost less than
very ordinary ones bought at the
shops ready-mad- e.

For the summer home, the little
bungalow nestled among the hills, or
perhaps down by the sea, short cur-
tains are more advantageous than the
long ones, because they launder easi-
ly, and can be done up at home.

The long curtains which in past
years were universal with all class-
es, have fortunately lost some of their
popularity.

W!V" choosing curtains alwny
consider the room which thev to
grace. Do not hang dead-whi- te cur-
tains in a north, cetld room. An in- -

qitalit-.- - of dotted wiss
makes very pretty curtains for a
beelroom of yonr summer cottage. Tin--

inner eelge anel the bottom finished
with a frill of the plain Swiss, or a
s(r;iirrh edge of coarse linen lace.

The li'n-- is rawer. Always allow
two Inches for shrinkage when cut-
ting curtains.

A firm quality of heavy ecru net
suits well the living room and dining
room. Binen torchon lace is an ad-
mirable trimming for these. Tt can
be applied to the eelge: an insertion
can be ran an inch cr so inside on the
edge, or you can set in several lace
motifs, cutting out the net under-
neath, and sewing them in place by
hanel.

Scrim in all its various degrees of
transparency, can well be adapted to
curtains. You can make them plain,
or you can sew lace on the eelge: but
as the scrim is a little stiff I think
narrow lace the better for them.

Fancy nets are used, but they are
more or less expensive and elo not
wear as well as the plain net.

Curtains of cretonne, chintz and all
j such materials are immensely suc
cessful bi sunny room. These are
seme times used as inside curtains
with a. sash curtain of thinner ma-
terial next to the window.

Casement cloth is another favorite
material and looks well if embroidered
or appliqued with brignt cfAired flow-
ers er conventional figures.

Cheese-clot- h curtains are. perhaps,
the most inexpensive of all curtains.
These wear well and always look
fresh. When benight by the piece, 1"
yare's, costs a few cents a yard and vs

cuts to a better advantage.
The soft, ecru cheese-clot- h seems to

demand a border in stenciling. Of
course, you may introeiuep any color
that harmonizes with your room fur-
nishings. An entire house may be
curtained with cheese-clot- h when the
color scheme in the borders differ to
suit each particular room. Finish the
edce with wide hems. It is easy and
fascinating work, costing very little
money.

I have made them with grape design
for a dining room and they were very
handsome.

While in Washington a lady who
had just built a new bungalow and
wanted something to match her din-
ing room, which was in cherry, had
ebeese-eloJ- curtains with hand paim-e- d

cherries. These were very hand-
some and were made Dute-- style.

If you havc to fit a summer homo
with curtains try this plan of cheese-
cloth. You will find a little money
well spent.

If you wish the same design on all
the curtains only different colors,
ittst change the dye used in the sten-
cil for different rooms. These cur-
tains wash beautifully. When treated
with a very thin starch and ironed
damp, they will keep their freshness
for a long time.

I have handsome paterns for sten-
ciling curtains.
cling curtains I will send the Siste.rs
of The Social Corner if they desire,
and also how to stencil with them.

I have just found out how to treat
leather chairs when they have become
rough looking. Take one part lemon,
to tvvo parts of boiled linseed oil anel
anplv this to the chair and polish
with a soft cloth. This will greatly
improve the appearance of the leath-
er and also act as a preservative.

What has become of Betty Brown.
I was quite interested in her as I
know her.

ETHEBYN.

SUMMER CARE OF INFANTS

Dear Editor: Now that the real hot
weather is here and our little ones
suffer so much from the heat and hu-
midity, I wonder if the younger moth-
ers, and maybe some of the older ones,
too, realize that they can overcome
much of baby's discomfort by intelli-
gent care.

By care I don't mean unnecessary
handling and overfeeding, for that only
increases the baby's discomfort. Let
the baby alone this hot weather and
if you haven't started baby right be-
gin now, but if only people could re-

alize the comfort and healthf illness
of the modern trained baby, so called,
against the care of the wailing, over-
fed, "colicky" babies our mothers had
to put up with there would be no old
fashioned babies. They would all be
very modern and up to date.

Begin at your child's birth for a
right start is half the battle and ar-
range a schedule for baby's day. Now
please don't say I haven't time. I
must feed, baby when I have a chance
for you will have twice as much time
if you will only keep to your sched-
ule.

Baby must be fed at regular inter- -
vals. every two hours at first, then two- -

NANNIE HAWKINS.

"Don't go with him tonight, Walter!
You know what the result always is!"
pleaded Alice Graham as her husband
was starting off for a trolley ride with
his chum, Rob "Wheeler.

"Oh, you make me tired! I think it
is a great note if a man can't take a
car ride and a cool glass of beer with
a friend without all this fuss, and I
shan't give Rob up to please any wom-
an, so don't say any more about it."

"AU right," was the quiet answer.
Ten years before Alice Gordon had

been one of the brightest girls ia her
native city. Her parents were dead
and she held a. good position in the
office of an old friend of her father;
but she fell i:i love with gay, hand-
some Walter Graham and, like many
another foolish girl, married him to
reform him, and now at the end of
fen years of struggle, disappointment
and humiliating dependence on the
charity of friends she was almost a
nervous wreck with a boy of eight
years depending on her.

. "i ju,r,l."'',.;'sometimes he would liquor
for weeks, but the growing influence of
Rcb Wheeler made her life miserable.
Wheeler was a dissipated, godless man,
who sneered at good women and men
who did not drink. No holiday or Sun-
day was well spent in his eyes without
liquor, and as he always had money
and was ready to pay the bills Walter
could not see he was working to injure
him.

Alice had considerable talent in de-
scribing natural scenery, historic
places, etc., and was a fair photogra-
pher, and only a ft w days before she
had received an offer of a good posi-
tion at that work. She had expected
to decline it because it would oblige
her to travel at lea.st a part of her
time; but that night made her change
her mind. In the store room was a
trunk packed with her mother's bed-
ding, table linen, some china and sil-
ver, rugs, etc., which had never been
used in her home, and she began at
once to pack her own trunk. She had
few clothes fit to take, but there were
a few books, two or three new quilts
and rugs, several pictures and orna-
ments.

A change went into the suit case
and then she' called her bo and dress-
ed him in his best. She had five dol-
lars of her own s.ivir.gs anel she called
in a friendly Irish woman who had
often helped in times of trouble.

"Sure. Pat will take his team and
carry the trunks up to the next sta-
tion and vou go up on the trolley. Then
the neighbors will know nothing to tell
for he will take them on his wheel-
barrow to the barn and I can lend you
ten dollars as well as not. You can
take the car from my house and get
the express and get to Bine Hill, where
my sister lives, tomorrow afternoon.
A.ak for Hike Kelley and it is just a
step from the depot."

Mrs. McCarthy packed a substantial
lunch box and Pat telegraphed freim
the station to Mr. Kelley to meet the
travelers the next day.

When Walter reached home in the
wee small hours he found the house
dark and deserted. Nothing was miss-
ing that he had be n accustomed to
fee, and none of the neighbors could
tell him anything, and ho did not
think to ask Mrs. McCarthy. lie had
always looked down on the "Paddies"
and so knew nothing of the friendship
between his wife and her mother's
faithful "help."

After a few days' waiting he sold
Itis household effects to a second-han- d

dealer and went to Ro'b's boarding
house. Withemt Alice's care and help
he soon 'btrcartte shabby ami returned
to his work afier eate of his frequent
"vacations" to lind another mtui in his
place.

Rob became less generous nad Wal-
ter drifted to other .scenes a few
months .after Alice left.

Pine ilill was only a flag station, but
Mike 'Xeiley's smiling face on the
platform and his hearty welcome was
most cheering.

At the little cottage Mrs. Kelley had
prepared for the e jmfort of Nora's
".Miss Alice and Iter baby," and the
tired .woman found herself telling her
story to these new friends.

"Sure, you did right," said Mrs. Kel-
ley. "When a man cares more for the
drink than for his wife and child, it is
time lie had his own way for a
and then the good Ixtrd will take a
hand.. You are. welcome here as long
as you want to stay, but old Mrs.
Corwin's cottage next house is empty
and omo things that none of her
folk's wanted are there, anil I guess
her son eiver to the Center would be
glad to let it cheap, for there is no
business here to bring folks."

Mr. Carson was glad to rent Ills
mother's neat little home for $2.50 a
month. There was a kitchen, sink in
the back entry, closet, a cupboard in
the kitchen anea Varge front, room. On
the second floor wais a large chamber
and two small bedrooms, besides a
large clothes closet.

In the laga chamber was an
bedstead and a bureau, anel

in the bedrooms were narrow s,

each with a straw mattress.
In the Ititchen was a small cook stove,
a st'iuare table and a home made couch,
and on the front room f!eM' was an
cld-tim- e red and green carpet. There
were green shades at. all the windows.

There was a small back yard with
wood house and pump shaded by an
apple tree.

The front door was shaded by a big
maple, and a white and an

pink rose bush grew on each side
of the-- little porch.

In the wood house were six old
wooden chairs, a large rocker and a
small one. Everything was clean and
in good order. Mrs. Gray, as she was
to be known to all but Mr. anel Mrs.
Kelley, set about arranging her home
as sqon as possible, site had paid one
month's rent and had seven dollars
and a half left for food for the six
weeks before she would get her first
check, which she hoped would be of
fair value, as the litest own was rich
in history and natural attractions.

The stove and table and two chairs
made the kitchen inhabitable, anel
there were iron and tin cooking uten-
sils and a few dishes in the pantry.

The old couch covered with a bright
knitted afghan and supplied with pil-

lows: the two rockers and two chairs:
some pictures and a few ornaments
for the shelf made the front room cozy,
and rugs, dainty bed linen and quilts
and the other two chairs made com-
fortable chambers.

Mrs. TOllev was picking berries and
Alice earned several dollars in that'
same way, beside canning for winter
use.

Gordon earned vegetables and eggs
by helping Mr. Kelley, with whom he
was a great favorite.

Kive years went by and Alice owned
her little home, which had become al
most luxuriant in its furnishings, al-
though no large sum of money had
been spent, when a tramp came to
Mr. Kelley for work. He was sick,
dirty and hardly able to stand, but he
Eaid be could work if he had food and
a place to rest nights. He said he had
walked without food in a severe storm
since his release from prison.

The kind-hearte- d Irishman took him
in and the nex morning he was raving
with fever. He talked of "Alice and
little Gordon and cursed "Rob," and

merely exercising and far from doing
him any harm it will strengthen the
little fellow.' However, a little holding
is necessary, but hold him when you
want to, not when his lordship de-
mands it.

Training means so much, not only
for baby, but mother, too. I wish I
could make mothers realize this. Think
of it, no colic, my babies never had
it; no wakeful nights with an over-
fed howling infant. Wouldn't that be
worth a little effort and training? It
is really very simple. Just a little
common sense, a little forethought and
you will realize baby must be health-
ier if he is treated the best way science
and doctors can devise.

And just a word about feeding the
older baby. The little "trot-abou- t" in
his dread second summer. Be careful
what you feed him, not only the kind
but the quality. Don't be surprised i
baby has severe diarrhoea if you feed
him ice cream cones, overripe fruit and
unclean food from the dir-
ty counters of cheap grocery stores.

I'ure rood, cioan food and the right
kind are necessary for baby's health.Weeping over your failing child will
be far less effectual than exacting care
when he is well.

Simple food, exquisite cleanliness,
both in your home and for your fam-
ily will mean more chance for your
child if the dread infantile paralysis
comes to Norwich. Infantile paralysis
seems to abound more in the dirty sec-
tions than other places, so in care, atleast, take the precaution of cleanli-
ness, and then if it comes to us in
will know we did our best at anv rate
and there will be no vain regrets to
haunt us.

Sincerely yours,
"A MOTHER."

WARM WEATHER RECIPES.

Dear Social Corner Sisters: A few
weather recipes will no

amiss:
Scalloped Tomstoes: Butter a bak-

ing dish, place in the bottom a layer
of sliced tomatoes, sprinkle with salt
and pepper; cover this layer with an-
other layer of soft bread crumbs and
repeat alternately until the dish is
about three-fourt- fillecb Put a thick
Iaver of cracker crumbs on the top,
season with salt anel pepper, and bake
in a quick oven. Serve hot.

Peach Cake A delectable sweet
short cake is made by using either
freshly made spong cake baked in lay-
ers, or stale cake cut in layers, and
put together with peach sauce and
whipped cream.

Picalilli Chop fine one quart ofgreen tomatoes, two epiarts of onions,
two or three green or red pepper, mix
and add two cups or salt. Let stand
several hours, or over night. Drain
well. Boil three quarts of vinegar
with one-ha- lf pound of mustard and
one cup of horseradish, two table-
spoons of allspice, and two table-
spoons of ground cloves (in a bag).
Pour over all and bring to a boil, then
put in jars.

Peach Pudding Fill a dish with
peeled peaches, either whole or sliced,
pour them over two cupfuls of water,
cover closely, and bake until the
peaches ore tende. Drain off the juice
and cool if, then add to it one cupful
of suaar, four well-beat- eggs, two
cupfuls of sweet milk, one teaspoon-fu- l

of baking powder sifted in one
cupful of flour, one-ha- lf teaspoonful of
soft butter. Beat all well together
and pour over the peaches, bake un-
til brown, and serve with cream or
any sauce preferred.

Farmer Whipple Puddinq One din.
chopped pecans, one cup chopped
dates, dates, one-ha- lf etip sugar, two-third- s'

cup flour, two eggs, one tea-
spoon baking powder.

Beat whites and yolks of eggs to-
gether and mix in other ingredients as
for cake. Bake in biscuit pan. B.rjak
in pieces whilr hot and sprinkle with
powdered sljar. Serve cold with
whipped cream or hot with brownsugar sauce.

Brown Sugar Sauce Two table-
spoons of flour, one cup brown
sugar, one cup water.

Mix well and boil until it thickens.
Flavor and acid crystallized cherries
cut into small pieces.

HANNAH WHO.

TIMELY RECIPES.

Dear Social Corner Editor: Here
are a few miscellaneous recipes which
the Sisters might find useful:

Crystal Cakes: One cup butter, one
cup sugar, three cups cornstarch, one
cup Hour, one heaping teaspoon bak-
ing powder, one teaspoon grated nut-
meg, two eggs, one! whites of one egg.
Beat the butter and sugar to a cream
and add the eggs well beaten, then
sift in the flour, cornstarch, baking
powder and nutmeg. Mix into a nice
dough. If too dry add a very little
milk. Divide into small pieces, pat
them flat, brush them over with the
beaten white of egg and sprinkle over
with granulated sugar. Place apart
on buttered pans and bake in a mod-
erately warm oven until ready.

Butterscotch Pie: One cup of soft
"A" sugar, two eggs, two tablespoons
flour, one cup cold water, two heaping
tablespoons of butter, one teaspoon
vanilla extract, one baked pie crust.
Mix the sugar, flour and yolks of eggs
to a smooth paste; add gradually the
water and the butter, and stir over
the fire until thick: then add the va-
nilla extract. Pour into the piecrust.
Beat up the whites of the eggs to a
stiff froth, add two tablespoons of
sugar: put this on the top of the pie
anel brown slightly in the oven. If a
few bananas are sliced into the pie
and covered with the filling and the
whites of the eggs, an excellent dish
will be the result.

Peppermint Ice Cream: One pound
peppermint stick candy, one-ha- lf gal-
lon rich cream. Crush the peppermint
candy. Heat the cream in a double
boiler; then pour it over the candy.
Stir well and allow to cool. Freeze
in the usual way. Serve with small
cakes.

Best wishes from
EASTER BIL-Y-.

SUGGESTIONS FOR THE HOUSE-WIF-

Dear Social Corner Sisters: I send
herewith a few timely helps:

Postage Stamps will stick and not
turn up the corners if the face is wet
after applying them.

Ink Spots on Books A solution of
oxalic acid will remove them with-
out injujng the print.

For Ivy Poison ?Apply sweet oil.
To Clean Black Kids Add a few

drops of ink to a teaspoon of salad
oil; rub on with a feather and dry
in the sun.. This is excellent for
black kid gloves when spotted.

To Scour Tins Use whiting moist-
ened with kerosene.

To Remove Finger Rings Hold
hand in cold water.

To Clean Aipaca Put the goods in
a boiler half full of cold rain water
and let boil three minutes. Have pail
of indigo water, very lark with indi-
go. Place goods in it after wring-
ing out of boiling water. Let remain
one hour: then wring out and iron
while damp.

To Take Out Paint Equal parts of
spirits of ammonia and turpentine will

DOM PEDRO'S BEACH PARTY.

Dear Social Corner Sisters: I was
sorry not to see more, Sisters Aug. 10th
at Born Pedro's picnic at Ocean Beach.
Although I admit the day was cloudy
and cool and looked so much like rain
one hardly knew what to do. It proved
a very good day; did not rain until on
the way home; then not very much.

There were about twenty-fiv- e ven-
tured to go, and had a very nice time;
took in the sea breeze, etc.

Six left on Willimantic 7.25 car,
picked up more on the way down. At
Versailles Amy and friend joined us:
then at Norwich Aunt Mary, Judith
and two other Sisters whose names
I'm sorry to say I can't recall.

At New London when we took the
Ocean Beach car Dom Pedro, Married
and Happy, also her son and friend,
Joined us.

On arriving at the beach, Aunt Hes-
ter was waiting for us. Later on there
were more came. Each one was sup- -
posea to carry their own lunch as re-
quested through The Bulletin. By the
nize of one basket it was thought they
had come for a week, but when three
or four had eaten dinner and supper
from it there wasn't much left, as the
salt breeze does make one have such
an appetite.

On starting for home was invited to
go home with Dom Pedro. Those who
accepted had a mcst delightful visit
of two hours ere taking the ear for
home, regretting we could not stay
longer in her pleasant and sightly
home. Were entertained in seeing
some of her handiwork, such as em-
broidery, scarfs, rugs, etc., also other
fancy articles which would make a line
display at the fair this fall.

ANNA MEDE.

A WELCOME ADDITION.

Dear Social Comer Sisters: I have
been a steady reader of the Social
Corner for many years and have il- -
ways had a de.-.i-re to write; have been
afraid The Corner did not care for
new members, but at last I am going
to try. They say one cannot tell until
he has tried.

I wonder if any of the Sisters can
tcli me what to do for nervous head-
aches, as I have them often and they

i are sometimes blinding. Maybe some
ot the listers can gness "Who's who"
when I tell them I am a school teach-
er.

When 1 read the "Selling of the
Farm," by Etta Barber, it made me
homesick for our farm, which my fa-
ther has recently rented and moved to
a village. Although we are near
neighbors and hare more advantages,
I cannot forget the shade trees, grape
arbor and pleasant lanes where I loved
to sit and read or .study.

The people living there now, of
course, do not appreciate these places
as I eid.

1 test wishes to all.
OLDMA1 D SCI IOOBTEACI IBR.

HINTS FOR BATHROOM.

Take a piece of cardboard, cut it
square, then with velvet each side put
little hooks in one side and sew it to-
gether at the top. Put a ribbon bow
each end. This is to stand on your
chiffonier to hang your rings on when
you want to wash your hands.

Keep a receptacle in your bathroom
for the combing of your hair; should
you put these combings in the toilet it
will clog up the drainage.

Keep a thermometer there as you
can very readily tell the required heatyou wish for ;.. bath.

Always keep a buttonhook in the
bathroom to take out the little ravel-
in s that gather in the pipe. A but-
tonhook with a ring is better as it will
not fall down in.

Keep a tin ox with matches, for
you never know when your electric
light or gas is going to leave

Keen a bottle of bay rum and toilet
pov.ab r on yema chiffonier.

A nice bag for the closet in the
bathroom: Take about two yards of
cloth, fold up four inches from the top,
stitch ft..- - pockets. Is nice to put wash
raas that you clean the bowls and
bathtub out with.

DAISY.

RAISED CORN MEAL BREAD.

Dear Soieal Corner Sisters: Will send
two recipes which I think good:

Boston Brown Bread (Sift together
one cap of bread Hour, two cups gra-
ham ilo'.ir, two cup-- corn meal, one
cup molasses, three and on 2 -- half cups
sour milk, ttvo teaspoons soda, one tea-
spoon sa't; mix thoroughly; steam one
and one-ha- lf hours.

Raised Corn Meal Bread Put one-ha- lf

eup yellow corn meal into the
ia-- ' ad bow 1, pour over it one pint of
boiling water; add one tablespoon of
lard, one-ha- lf cap molasses, one tea-
spoon salt; let cool, then add one-ha- lf

yea-s- t cake; put enough Hour to make
it t tiff. When raised, put in tins and
when iigiit bake in a slow oven.

AXEiBIPvA.

HOPES TO GO AGAIN.

Dear Social Corner Sisters: Here I
come again. It has been quite a while
since I wrote my lost letter. I guess
some of the Sisters have forgotten that
I was a member of The Corner.

I hatl a nice time to Aunt Mary's
picnic and am in hopes that I can go
again some time. Wt-- glad to see so
many Sisters there and was glad to
meet them.

The Bulletin was awful nice to send
the ice cream. It was line.

I was glad to see Bucy so well and
happy.

Photographer ought to have been
there so as to take our pictures.

Best wishes to one and all.
DAISY OF CANTERBURY.

GERANIUMS.

Dear Corner Folks: Bast fall I
wa.s advised to root geranium .slips In

j October and they would blassom Cur-- I
ing the winter, but thev did not, al-- I
though thrifty.

Nov.; I am told when taking- up the
j larger ones, to cut off all of the

leave;; and pot them. Shall try a few
and hope for success.

Have been keeping one dorman on
tne north side of the house this sum-
mer.

Best wishes.
BLAiXCHE.

DER KAISER SAW SI.

Dear Social Corner "Writers: Here
I am for just a little chat.

SI: Saw you in Norwich Saturday
and wanted to holler "Hello!" Mandy
was with you so I was a little timid.

Ilykit: Didn't I meet you at Aunt
Abby's picnic? Perhaps I have made
a mistake.

Merry Widow: How do you like your
new home? Think I saw you Satur-
day.

'DER KAISER.

THANKS FOR THE GOOD TIME

Dear Social Corner Sisters: I have
been an interested reader of the Social
Corner since its beginning and a short
time ago I had the pleasure of attend-
ing one of the picnics and I enjoyed
it so much that I wish to thank the
Sisters for the good time I had.

Best wishes for the Corner.
- . "HOOSIT."

THREE PRIZES MONTHLY: $2.50

Award made the last Saturday in each

POETRY

Tha Mince Pie of Oup Mothers.

O, the mince pie of our mothers! As
the winter time draws near,

All my slumbers are pervaded by a
haunting, deadly fear;

Turkey, chicken-pi- e. and pudding, none
of these my rest can break

'Tis the havoc of the mince pie, such
as mothe'r used to make.

I can hear the screams of children
then the midnight air is stirred

As some strong man in his anguish
loudly shrieks a tabooed word;

And some maiden fair and slender
walls of hearts that bleed and
break

They are victims of the mince pie,
such as mother used to make.

E'en the tramp to whom 'twas given,
juicy, brown, and full of plums.

Though lie ate it with much pleasure,
v to its deadly power succumbs;

Vicious maledictions hurling, through
long hours he lies awake

In the clutches of the mince pie, such
as mother used to make.

Yet I know that when I meet it at the
table, plump and brown,

I shall eat it, every morsel, for I can-
not turn it down;

Well I love the noble turkey, modest
bluepoint, dainty cake

Pudding, too but O, you mince pie,
such as mother used to make!

Ninette M. Lowater.

The Land of Pretty-Soon- . .

"I know of n lane where the streets
are paved

With the things which we means to
achieve:

It is walled with the money we meant
to have saved.

And the picas urvs for which we
grieve.

The kind words unspoken, the prom-
ises brokenj,

And many a coveted boon.
Are stowed away there in that land

somewhere
The land of 'Pretty-Soon- .'

"There are uncut jewels of possible
fame

Lying about in the dust.
And many a noble and lofty rim

Covered with mold find rust.
And, oh, this place, while it su ms so

near.
Is further a war than the moon:

Though our purpose is fair, yet we
never get thrre

To the land of 'Pretty-Soon- .'

"The road that leads to that
land

Ts strewn with pitiful wrecks.
And the ships that have sailed for itsshining strand

Bear skeletons on their decks.
It is fur-bc- r at noon than it was at

dawn.
Anil further at night than at noon.

Oh, let us beware of that Dud down
there

Tl.e land of 'Prpttv-Pnnn.'- "

E"a Whoe'er Wilcox--.
Sent in by 'Eloiso.'

DOM PEDRC'S DAY AT THE BEACH

Dear Social Corner Writers: I was
so disappointed that the weather man
should give us the very wcrst day of
the whole season for on'- ticean Pe-o--

picnic. It was too bad. There wet e
only a few who braved the weather
aril tley nearly froze. Some of those
tvho went home before noon said thrv

not stand the cold and to think
we could have s .ic-- a. day in rnhlKcm-lne- r.

Whrn we ate oar lunch we had to
anchor our belongings, and ourselves,
to prevent Plowing out to sea. I neverwas at the beach, in such werthcr be-
fore. I was down there a few days
before anil the v. eat her was just splen-
did. .Tost the right temperature. 1 wis"
we could have such a day for our gath-
ering. The few who were brave enough
to tak" a swim said it was warmer in
the water than out of it.

As I have not been able to meet withthe Sisters this snminir I had an-
ticipated mectintr many old acquaint-ances and making new on-s- . Therewere among those who came
that ) hail ne.cr met before,

I brought home four of the Sister.'?,
when the partv broke up about. 2 o'- -'

loek ami we had a nice visit, together
h'-r- I think when we go to the ' eachagain we should go in a "state of pre-
paredness" for midwinter instead ofmidsunmv r.

Thus endeth the first chapter of aSea Shore Outins,.
If I am aide, I expert to be at the

Tailletin tent at the fair and hope tomeet, many of th3 Sisters there.
Aunt Sarah: You want, a'i the Sif-

ters to carry an exhibit o the fai-- . I
will be triad to do so if the others do.
Please let me know as soon as con-
venient. Tell us about it in The Cor-
ner.

That all who attended the functionat the shore escaped having any badeffects, is the wish of
DOM PEDRO.

SOC. COR. POEM

USES FOR TURPENTINE.

Dear Social Corner Sisters: Here are
a few hints for the uses of turpentine,

Every Woman Wants

FOR PERSONAL HYGIENE
Dissolved in water for douches stops
pelvic catarrh, ulceration and inflam
mation. Recommended by Lydia E.
Pinkham Med. Co, for ten years.
A healing wonder' for nasal catarrh.
sore throat and sore eyes. Economical.
Has 0Stnlbszv tloandna and aeimicicUl Dower.

ISsjBalsJFVea. 5Q&. all dmggiiti, or postpaid by

which the Sisters may be glad to
know;

Spirits of turpentine will restore the
brilliancy to patent leather. Boots and
bags look almost new under its in-
fluence.

Applied to a burn where the skin
is not broken, it gives epiiok relief.

It sends down the skin of a blister
and prevents soreness.

Workmen's white overalls and ar-
tists' working aprons should be steep-
ed in turpentine for twenty-fou- r hours
before washing to loosen and remove
paint.

A little added to the steeping water
(a tablespoon to a gallon) will make
linen beautifully white.

A flannel dipped in hot water and
sprinkled with turpentine will relieve
hoarseness. This application is also
often ordered for the relief of lumbago
and rheumatism. It generally relieves
neuralgia in the face.

A few drops in boxes and cupboards
will prevent moths.

Soak rags in it and place near the
holes of mice. Renew the oil from time
to time. It effectuallv drives them
away.

Add a few drops to starch to prevent
the iron sticking.

For a paint mark on cloth that will
not wash, put turpentine on with a
small brush. Be'-'i- n on the outside of
the stain and work to the middle, in
order to prevent it spreading.

Turpentine mixed with beeswax
makes a well known polish for floors.

A cloth wrung out of turpentine
brightens up an oil cloth.

Two parts of sweet oil and one of
turpentine make a reliable furniturX
polish. It instantly removes finger
marks.

But do not forget that turpentine is
highly inflammable and that it. should
never be exposed to a flame of gas
or fire.

Best wishes to all.
BROWNIE.

REMEMBER CLGA'S PICNIC AUG.
24.

Dear Social Corner Sisters: Should
be pleased to have you all come to
my home for a social time Aug. 24th.
Wo have been having sueh plea-san-

gatherings, felt perhaps you couldmanage just, one more.
I live lust une-ha- if mile from

3U-- .My home is one mile from
Pleasure H(! dossing on troilev line,
and only cm half mile from Bobanon
stati'-- on i '. Y. railway.

ny caning by auto will find my
home on direct road fran Norwich to
W'liiir.tnntic. All w ill be v. el :ume. Temore the merrier.

iim-a- ! Delivery. Si and Only One: I
shall surely look f.a- - you.

Aunt .Mary, Saturday Eve, Auntv No.
1. Jlnrri-- fl ar.d Happy. Tidv Addlv,
Amy, A'ana' Dover. Trot lie, I liddv.
The..,!.-)- , lltildy, olive. Pucibe. Clio, Ju-ni-

Juliet, ?e!h:.!a. Dew Drop. Aunt
Ab'.iie. I, icy ef.rn, Bucirida, I'allal.ily,
Grace. .Merry Widow, '. K. S.. Ginger,
all the Pollys and ali the other Sisters:
I shall lo k for you, and will try and
make the day a pleasant one.

Bit ase bring si ndwieht-- and cake,
a.s usual: .also plate, eup ami fork. If
stormy Thursday, eonie Bi i.lay.

Tin: routes from station and
tr.dley win be blaze ft with yellow. So
if guides are not there, you cannot get
lust. Just follow Social C nner color.De;iv Rendy: Iboy I do wish vou
could he with us that day.

Oinat-r- : Come and bring Granelma J.
Amy: lie sure and com" prepared,

with that never-failin- g book, and give
as something good, as you always do.
Be sure, and brir g Mrs. Stem'...

Aunt .loras'l-.- n : Come, and let Jr.
Jerusha come. t.,o.

Maefare: Please have vcitr piece
ready.

Ann- tie: Sh 11 sarelv look for von.
Come and hew the ba'hv hasgrown.

Yours for The Corner.
OB-GA-

HOW T. LIKES GRITDLE-CAKES- .

Dear Social 'ornur Writers: I find
we mnsi. be at times like .Mother Eve
and tempt li- men or man. I don't
hesitate to do so this kind of weather;
perhaps any kind of weather.

Don't "lean your eyeglasses, I say,
When htiblby brings his dinner homo
untouch"!!.

Get bit'sy! Plain griddles, cream
and sugar don't seem to interest; try
folding the griddles around a hot tun-
nel, fasten with a toothpick, in center
Put half a hot sausage, or finely
minced lean bacon.

1 like mine filled with mashed ber-
ries, cream and sugar.

Put tv. o small, hot, v eil browned po-
tatoes mi sale of plate, two or three
thin slices eeld cucumber on an
individual hutt-- r plate, and yon might
place a pretty small dish ftt'l of fresh
berries hist out of reach. A minuteglass pitcher, partly full of whipped
cream, side of berry dish: your nicest
plat", cup and saucer; extra clean
Knife ami fork very smooth napkin,
foaled different shapes every meal.

I thank I.ucy Acorn for the lace
Eamples nnel directions she gave.

Come and visit me, B. A., Joan also;
she gets theTe every time a good
friend.

OiTnandine: Give me a surprise inperson. I want to look you over.
Received fine letter from C. E. S.

anel lace directions.
J. E. T.

PAPA'S BOY CHATS.

Dear Social Corner Sisters: I have
been absent from The Corner for some
time. se will inquire after a few of
the Sisters.

What a lovely morning for a spin!
Wild Olive: Was glad to do that lit-

tle kindness ard trust you are getting
better every day.

Remember Me: Was sorry not to
have been able to have attended your
picnic.

Aurt Sarah: Received the package
all right. Many thanks for helping
cut.

Sydney: Wasn't you surprised when
you saw me in your yard? Next time
I come I will stop a few minutes.
..Shore Girl: Some push we had that

GREETINGS FROM MARRIED AND
HAPPY.

Dear Social Corner Friends: I
want to express my appreciation to
the many kind friends who sent me
notes anil cards when hearts bereft
needed a word of sympathy which
lightened sorrow. '

It was my good fortune to be at Aunt
Mary's. We had an ideal hostess, place
and day. The crowd, of course, was.
ideal, and the luncheon more than'
met with my approval Shall advocate
that method every time hereafter.

Only One found the turk's head lily
he had been looking for to put In his
garden, which pleased him, of course.

Met many new Sisters, among them
Etta Barber.

Enjoyed the Ice cream, and discov-
ered the beautiful hand -- wrought
hinges on the doors, ami waa duly

with the panelinr of the sleep-
ing room in the house. All this to
a day spent in God's beautiful out of,
doors and you will easily see I had a
good time. But take my advice:,
Never go to ride in an automobile ttn-- j

(Continued on Page 15.)

Mrs. Kelley called Alice and told her
of his ravings.

A doctor and nurse were sent Cor and

and-a-ha- lf and by three months at
three-ho- ur intervals. At night at first
feed at 10 p. m., and 2 a. m., the next


